Thermal lethality of Salmonella senftenberg and Listeria innocua on fully cooked and vacuum packaged chicken breast strips during hot water pasteurization.
Seven log10 CFU of Salmonella Senftenberg or Listeria innocua were surface inoculated on fully cooked chicken breast strips. The inoculated strips (227 or 454 g) were vacuum packaged in 0.2-mm-thick pouches (114 by 114 mm and 241 by 114 mm, respectively). The products were then heat treated in a hot water cooker at 88 degrees C for 0 to 40 min. After heat treatment, Salmonella Senftenberg and L. innocua survivors were enumerated. Increasing treatment time increased the thermal lethality for Salmonella Senftenberg and L. innocua. The effect of treatment time interacted with product size. To achieve a 7-log10 reduction for Salmonella Senftenberg and L. innocua, the 454-g packages needed to be heat treated for 34 min and the 227-g packages needed to be treated for 20 min. Models were developed to correlate treatment time with bacterial survival rate and could be used to predict up to a 7-log10 reduction of Salmonella Senftenberg or L. innocua for similar products.